
Got Dough? 

Are you one of the thousands of folks who stocked up on 

yeast? Do you feel like taking up a challenge? Photographer 

and rancher Evelyn Cameron baked bread once a week. 

Below is her bread recipe, handwritten on a leaf of her 1890 

cookbook. Be warned, the recipe makes a LARGE batch 

and assumes that the reader has considerable baking 

expertise. Also, below you will find a “Plan B” if you want to 

make smaller batches.  

 

 

 

 

 

 

 

 

 

"Evelyn Cameron Kneading a 

panful of dough in her kitchen, 

August 1904." Self-portrait. 

PAc 90-87.35-5 

Transcription of Cameron’s Recipe 

(punctuation add): 

Bread. Put ½ or ¾ yeast cake to soak for ½ 

hr. Into 2 quarts or one quart of warm 

potato water, then add, miscing [mixing] 

gradually, flour sufficient to make a 

mediumly thick batter, sugar & salt. Misc 

[mix] above sponge in a deep narrow 

utensil about midday in winter & even.g in 

warm weather. Nesct [next] morn.g turn 

into bread pan, add about 2 quarts of water 

& 2 tablespoons lard, & flour to make 

desired thickness of batter. When risen, 

work up into dough until it ceases to stick. 

Rise—work into loaves. Small loaves make 

lighter bread than large ones. When loaves 

have risen, bake. Part milk can be used 

instead of all water mak.g the sponge. 

Scald the milk & allow it to cool. 

 

https://mtmemory.org/digital/collection/p16013coll11


 

Plan B  

Don’t have a crowd large enough to eat the 

results of Mrs. Cameron’s recipe?  How about 

more recent recipes? Smaller batches and less 

time!   

This page is from the 1984 Recipes from Ringling, 

compiled by Ringling Women’s Club.  Thank you, 

ladies!   

 

 

  

 

 

 

Recipes from Ringling, compiled by Ringling Women’s Club, published by 

Fundcraft Publishing, Collierville, TN, p2 


